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Shlfa chorbasy - translated from Turkish, the name of
this dish means "medicinal soup". The main components
of the chorbisa shifa are red lentils, celery, onions, '
carrots, parsley, red and black pepper. i
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SUJuk is a Turkish sausage with bacon from beef or lamb
meat, it is dried and abundantly seasoned with a variety

of spices |
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Kebab is a doner kebab, for which the meat is frled ona
spit, and then cut into thin pieces and mixed with -
onions, lettuce and tomatoes, after which it is flavored
with seasonings and dressings and twisted into pita
bread. In fact, this is the same as shawarma, but this |
conceptis not used in Turkey.

Kebab - 370 goHep-kebab, onga nNpuUroToRNeHns KOTOPOro Maco obXapuneaeTca Ha
BE [T ne, a 3aTeM cpes3aeTcd TOHKMN rw KYCKamMn 1 CMellnBaeTcqd C NIYKOM, CanaTtoM U }

' e MW, nocne Yero cpabpu E eTCcd m r \BaMW U 3anpaBkaMu  w“
akpydmpaeTcd B Napall. [lo cyTn 3TO TO Xe cam YTO Ho B Typuumn Takoe
NOHATUE He ynoTpebngeTcs.
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